DEGUSTATION MENU

6 Courses 70€ per person + 30€ wine pairing (optional)
An educational menu from the eyes of our executive chef who loves
his island and would like to showcase Kefalonian traditional cuisine

through his experiences in a modemised way but always with respect
to our traditions and flavours.

Riganada
Associated with the island of Kefalonia, this simple Greek dish
consists of slices of lightly moistened bread or Greek rusks that are
brushed or drizzled with olive oil and vinegar, then topped with
diced tomatoes and oregano.

Skordalia
Here Asimakis is using cod which is salted and then served in a raw
form showcasing this beautiful fish along with the traditional Skordalia,
dill oil and caviar.

Watermelon and feta
The watermelon is compressed with Aperol which gives complexity
and intensity and along with Feta makes this dish very unique
and refreshing.

Cuttlefish Tsigaridia
The wild greens (horta) are collected from fields and mountains and
are stewed with other herbs, tomatoes and rice. Combined with the
cuttlefish to fuze the flavours of the sea with those of the mountain.

Kefalonian meat pie millefeuille
A traditional recipe from Thenia with mounouchi, which Asimakis
learned from George Grana. Kreatopita is a traditional Greek meat pie
that you'll traditionally find made in the villages across Kefallonia.

Yogurt parfait with Madoles
A sweet and savory yogurt parfait, along with traditional Kefalonian
Madoles that are made in house.



THE STORY BEHIND OUR
CHEF AND HIS CULINARY
MENTALITY

Asimakis Chaniotis-Vallianatos originates from Riza Thinias
in Kefalonia. Since his childhood, as a nature lover, he has
always been interested in learning everything about the
region’s raw ingredients, scouting for products such as wild
greens, herbs, fruits, and vegetables from wild asparagus
to borage and wild leeks. He was also interested in various
ways of fishing too from nets to long line, shellfish collection
and hunting birds and wild hare found in our island.
Throughout the years, the information he gathered from
islanders on traditional  Kefalonian  recipes, special
ingredients, and products, fused his passion for culinary
knowledge even further, elevating through his cooking the
Kefalonian cuisine.
As an Executive Chef and Director of the Michelin star
awarded Pied a Terre restaurant in Llondon, he seeks to
promote Kefalonian cuisine and educate the British public
on the dishes he grew up with and learmned through his
memories.
Here at Terre restaurant, Chef Asimakis along with our
Head Chef Yona Haidarai who has years of experience
and expertise in the field of gastronomy, are offering
Kefalonians and guests visiting our island a tasteful and
creative gastronomic experience of a Greek inspired menu,
featuring various Kefalonian recipes and products.
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Prices include all charges, fees, and taxes.
General Manager: loannis Mouikis

The customer has no obligation to pay, Oper -
if no valid tax invoice or receipt is issued. @ TE R R E . G R
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MENOY TEYZITNQXIAY

6 Midra 70€ avd dropo + 30€ cuvbuaopds kpaoiol
(npoaiperikd)

Eva eknaibeutikd pevol and ta pdria tou Executive chef pas nou
ayand 1o vnoi tou kai Ba "Beke noAd va avabeiter tnv Kegpalovitikn
napadooiakh kouliva péoa and Tis euneipies Tou PE  EKOUYXPOVIOHEVO

1p6n0 aMé névia pe ceBaopd otis napaddoels kai Tis yeloels pas.

Piyavéda
Yuvbuaopévo pe 10 vnoi s Kepahovids, autd 1o anhd eMnvikd
niéro anoteleitar and eéres ehappds Bpeypévou wwpiol h eMnvikd
naipédia nou aleipovial h nepixtvovial e ehaidhado kai §6dI kal
oTn ouvéxela KaAinTovial pe Koppéves viopdies kal piyavn.

Ykopbahig
ESdh o Aonpdkns xpnoiponolel pnakahidpo nou aiartieral
kal oepBipetal oe akarépyaotn popen nopoucidlovias autd 1o
Spop@o wapl pali pe v napadooiakh Zkopdahid, 10 A& GvnBou
kal 1o xaBidpr.

Kapnod( kar péra
To kapnou( eivar cupnieopévo pe Aperol nou Sivel nohunAokdtnia
Kal éviaon kal oe ouvOuacpd Pe TNV GETa KAvel autd To MATo oAl
povadikd kar SpooioTIkd.

Youniés Toyapibia
Ta dypia xbpta cuMéyovial and xwpdagia kai Bouvé kar payeipeliovial
ue &Ma Bérava, viopdres kal pu(i. Ze ouvOuacud pe Tis CoUnIEs evaVel
yeuotika 1n BaAacoa pe 1o Bouvéd.

Kepalovitikn kpearénita pidgéry
Mia napabooiakh cuviayh anéd v ©nvid pe pouvoixi,
nou éuaBe o Aonpdkns and tov Ndpyo Mpava. H Kpeardnita eivar
éva Siaxpovikd eMnvikd aynté nou Ba Bpeite napabooiakd
eriaypévn ota xwpid s Kepahovids.

Map@é yiaouptiol pe MavioAes
Eva napeé yiaouprtiol, yAukd kar aApupd pali pe napadooiakés
KepaMoviTikes pavioAes nou Tis gridxvoupe ol idior.



H [2TOPIA TH12Q ATTO TON
2EDQ MAZ KAl TH MATEIPIKH
TOY NOOTPOTIA

O Aonpdkns  Xavidmns-BaMiavdros  kardyerar and
Pila ©nvids s Kepalovids. And naibi ws puoioAdrpns
evliagpepdtav navia va pdber onbhnote oxerilerar pe s
npwres UAes Tns nepioxns, v avalitnon npoidviwy dnws
dypia xépra, Bérava, ¢ppolra kai Aaxavikd, and dypia
onapdyyla péxpr noupdr{vo kar dAypia xdpra. Enions
evliagéperar yia Sidpopous 1pdnous wapéparos and Sixtua
péxpl napayddi, culoyn ootpakoelbav, Kuviyl NTVGOV Kal
TOV ayplokoUvelo and 1o vnoi pas.

Enions 6note éBpioke avBpdnous pe Bapid yvon s
KepaMovitikns koulivas névia npocnaboloe va ndper Tis
yvaoers kal va péber doa nepiocdrepa pnopouoe.

Qs Executive Chef kai AieuBuviins tou BpaBeupévou pe
aotépi Michelin eomaropiou Pied a Terre oto Aovbivo
npoonaBei va npowbihoel kar va &i164kel oto Bperavikd
koivé 1a midra nou épabe kar peydhwoe pe autd péoa and
TIS AVAPVAGCEIS TOU.

ES oo eomiatdpio Terre o Aonpdkns pali pe v enikepalns
oep lNdva Xaiviapdr pe noluerh epneipia otov Topéa ns
yaotpovoyias, pe éva EMnvikd Snpioupyikd pevol pe noAaG
KepaMovitika mdra kar uhikd Bélouv va npoopépouv
otous KeqpaMoviTes kar oTous enIcKENTES TOU VNGIOU pas pia
OpopP@N yaoTPOVOHIKN eunelpia.
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O karavahwrhs Sev éxel unoxpéwon va
nA\npdoel eav 6 AaBel 1o vépipo napactanikd
otoixeio (anéSei€n-TipoAdyio).

Ynis nipés oupnepihapBavovial

bhes ol vépipes enBaplvoels.

Ayopavopikds unetiBuvos: lodvwns Moufkns
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